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CHISHOLM- RYDER CO. inc. 


MACHINERY for HARVESTING and PROCESSING FOODS 
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BACKED BY MORE THAN FOUR 
DECADES OF MANUFACTURING 
AND ENGINEERING KNOW-HOW 


Years of experience, coupled with a 
well founded knowledge of the needs of 
the industries we serve, has enabled us 
to produce a unit of unequalled quality, 
stamina and efficiency. 


They are available in any of the four 
basic configurations shown at the right, 
or in a combination or a modification 
thereof. All units can be provided with 
extended intake sections with multiple 
intake hoppers; with long discharge 
sections with multiple side or bottom 
discharge chutes; in a discharge height 
of your choice, and in a capacity to fit 
your requirements. 


Standard buckets are of cast aluminum 
alloy and fabricated stainless steel. 
Aluminum buckets can be optionally 
furnished with interiors highly polished; 
polished and anodized, or with Epoxy 
or ‘Teflon’ coating. 


MEY ER conany 
Box 5096 - Area Code 512 PE 45151 


3528 FREDERICKSBURG ROAD 
SAN ANTONIO, TEXAS 78201 


CONVEYING 
ELEVATORS 


WRITE FOR BULLETIN 910 








Reach for it! 


CORRAL 


BEEF FLAVOR 


the tastiest J | 
& 


For information on 
Corral imitation 


write: Chas. Pfizer & Co., Inc.; 
Chemical Division, 
235 East 42nd Street, 
New York, New York 10017. 


CHEMICAL 
DIVISION 




















PECO fights downtime! 


PECO HT Proximity Control is the most 
widely used solid state control for can 
line automation. Even inexperienced 
personnel can have any PECO Control 
back in operation in seconds with plug- 
in chassis as shown. 


Downtime costs money! 


Rugged PECO sensor handles all com- 
mon container sizes. Convenient adust- 
ment from the panel. Guaranteed three 
years against defects. Encapsulated 
control modules have same guarantee, 
proof that they are best in the industry! 


PECO fights downtime! 


PECO Model MT Control senses motion. 
If control waits until long line of back- 
to-back cans pass before acting, down- 
time results. Model MT starts as soon as 
the solid mass of cans begins to move. 
Another PECO way to save downtime! 


Fight downtime with 


CORPORATION 


Pioneers in Container Line Automation 
111 Ortega Avenue 
Mountain View, California 94040 
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meatless beef- 


Quit beefin- 


“Youse has gotta try it!” 
For information on 
Corral imitation beef 
paste and powder, 
write: Chas. Pfizer & 
Co., Inc., Chemical 
Division, 235 East 
42nd Street, New York, 
New York 10017. 


CHEMICAL 
DIVISION 
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